ABSTRACT: Artemisia dracunculus L. (tarragon) has a long history of use as a spice and remedy. Two well-described 11 "cultivars" (Russian and French) are used widely and differ in ploidy level, morphology, and chemistry. Key biologically active 12 secondary metabolites are essential oils (0.15À3.1%), coumarins (>1%), flavonoids, and phenolcarbonic acids. In vivo studies 13 mainly in rodents, particularly from Russian sources, highlight potential anti-inflammatory, hepatoprotective, and antihyperglycemic 14 effects. Despite concerns about the toxic effects of two of its main constituents, estragole (up to 82%) and methyleugenol 15 (up to 39%), no acute toxicity or mutagenic activity has been reported at doses relevant for human consumption. Water extracts of A.
scribed in the literature, the latter mainly focusing on its 30 essential oil composition that determines its distinct flavor. 31 Additionally, a wide range of secondary metabolites (flavo- 32 noids, phenylpropanoids, coumarins, etc.) are reported, deter- 33 mining A. dracunculus biological activities and its potential use 34 as a source for plant-derived pharmaceutical chemical entities 35 and complex extracts. 36 The goal of this paper is to review existing knowledge of 37 A. dracunculus's phytochemical composition, its uses in local 38 medicine, and reported in vitro and in vivo pharmacological 39 studies on plant-derived extracts and also to highlight the potential 40 for developing evidence-based A. dracunculus preparations. Due to 41 taxonomic ambiguities, an understanding of the source material 42 used in reviewed studies is crucial. The specific epithet dracunculus (Latin meaning "little dragon") 52 is believed to describe its coiled, serpentine root and/or the 53 shape of the leaves, which is reminiscent of a dragon's tongue.
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French tarragon has a cool, sweet, licorice-like aroma with 119 slight bitter tones. Its taste is herbaceous, with anise-and basil-120 like notes, and it is considered to be more delicate than the 121 Russian tarragon. Russian tarragon has larger leaves, lacks the 122 anise-like taste, and is slightly bitter and harsh in flavor. To summarize, the mechanism of the antidiabetic action of A.
391
dracunculus is pleiotropic and is associated with increased glucose The ability of estragole to cause genotoxicity and, thus, to be 516 carcinogenic was first described by Drinkwater 78 and then followed 
